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ne-Plate Dinners and Porch Suppers Simplified in C

Easily and Quickly Prepared

Meals to Serve OQutdoors

Dishes You Will Enjoy Making for a Sunrise
Breakfast, Shady Noon Luncheon or a
Moonlight Supper Party !

By Virginia Carter Lee
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manner, , meats or salads, an iced bgverx_age
One-plate dinners (that first came | and fruit. A menu of this kind

into prominence on the Pullman

dining cars and in some of the|it is not only cooling but appetizing
hotels) is one of the answers to this | and nutritious as well,

problem, as it does away with the
washing of many dishes and greatly
simplifies the service.

Large plates, or, rather, p’.attcrs._

for individual service, may now hbe
purchased, and it is only a matter
of a few minutes to assemble the en-
tire meal on one of them. With a

| two of the breakfast menus, and al-

little practice, if one cold edible is!

to be served, like a salad or cold
dessert, this may be ready on a
chilled plate in the icehbox. and if
placed on the platler, resting on a
tiny piece nf asbestos, it will keep
delightfully if the large
platter is heated.

The group of breakfast menus are
of a character to be prepared di-
rectly on the breakfast table, and it |
makes little difference whether one
serves them in the ¢ool dining room
or on the porch. If you are fond of
outdoor eating let your next extrav-
agance he a porch plwg, from which
Yyou can attach your electrie grill or
percolator. It will prove a constant

¢old even

where many varieties of cold meat

takes but little time to prepare and

Individual budgets are included
here for each naeal, and portions for
four persons are allowed for in each.

Iced Breakfast Drinks
Iced beverages are suggested in

though this may seem like some-
what of an innovation they will be
found very refreshing and not leave
one in the wilted condition that the!
hot beverages will. Try it and be |
cenvinced.

In planning the plate dinners a!

. cold meat course with delicious hot |

végetables has much to recommend |
it, and as the latter are not difficult |
to cook, even on a hot night, the!
culinary labor need not be arduous. |

The chilled vanilla junket served
in the halved cantaloupe is espe- |
cially good, and although not quite |
as rich as ice cream it is very deli- |
cate and blends delightfully With|r
the fruit. |

For the chilled compote of fruit
with rice use any of the seasonable

L]

ooking and Serving
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ipes With Est;.
r Summer Meg],

The Kitchen Stove Is a Minus Quantity, While
Salads, Cold Beverages and Frozen
Desserts Are Featured

Crisp

Aspic Canapes

For a quickly made aspic jelly
place in a saucepan half a bay leaf,
a slice each of tomato, onion and

rot, a tablespoonful of chopped pars-
ley, salt and paprika to taste and 2
little celery salt. Cover with two cup-
fuls and a half of water, bring to the
boiling point and simmer for twenty
minutes. Strain, st# in two chicken
bouillon cubez, and when they are
dissolved add a tablespoonful of

ice, and when firm cut in cubes.

and minced cress.
Peach Cobbler

Peel peaches, halve them and
place in a deep baking dish. Sprin-

| kla liberally with sugar, dot with

bits of butter and dust very lightly
with ground cinnamon and grated
nutmeg, Add also a few of the

cracked peach pits and cover the

.canned fruit, loganbetry or grare
juice and enough carbonated watehr

minced green pepper, one diced car- |

granulated gelatine, softened in two |
tablespoonfuls of white grape juice. |
Pour into a square pan, chill on the |

Heap on rounds of fried bread and|
garnish with halved, stuffed olives |

Tongue Mousse

urn Into & molg
ater, chill on th,
th & horseradigy

ringed with eold w
ice and serve wi
| sauce,
Piquant Maronnaise
| This is particularly £ood and ver
attractive to serve with any variery
|of chilled fish. Beat the yolks of
| two eggs until light and Jemop g,
|ored and add a scant halg teaspoon.
!ful each of powdered sugar and #alt,
|8 quarter of a feaspoonfu] of e
!prika and a quarter of a teaspoonfy]
|of dry mustard. Beat again wni
the ingredients ars rhgmumy
blended, and add slowly, a little zt
a time, one cupful and g half of
salad oil, alternating with ons ang "
| half tablespoonfuls cach of mild i
|egar and lemon juice, When the
| dressing is thick and VEry cresmy
[stir in one tablespoonful each of
|drained capers, chopped stuffed
| olives and inixed green pickle,
Mint Julep
| Place in a la
i of cold tea,
| the juice

alLiil

rge bowl two cupfyls
a bunch of crushed mint,

of two lemons and two

| oranges, one small cupful of syger

(top with a layer of rich pastry.|and three whole cloves. Let stand

PR N |rolled rather thick. Make several|on the ice for several hours, and
Porch luncheons and suppers dur- | plums. Cook with very little water

ing the summer months should he
duily evenis instead of *‘party af-
fairs.” Everything tastes better
when served out of doors, and if the
menus include cold viands (these
should have first choice) there will |
be little labor attached, save setting
the table and bringing in the dishes
from the ice chest,

Try a delicious rorch supper some |
torrid night when it seems almost |
too hot to eat and see if “John and

and sugar to taste until quite thiek |
and turn out on a layer of cooked
custard rice that has been molded '
in a shallow dish in the ice chest. .

The toasted cheese sandwiches are |
made by blending together one cup- |

| ful of grated cheesze, one teaspoonful !

of Worcestershire sauce, a quarter |
of a teaspoonful each of salt and|
paprika and half a teaspoonful of |
French mustard. Spread 'uetweenl
buttered slices of bread, and toast on |
sides.

| incisions for the steam to escape and

set in a hot oven for the erust to
bake quickly. Then reduce the heat
and coock more slowly for about
twenty minutes. Serve with a hard
sauce, flavored with sweet almond
extract,

Creole Shin of Beef
Wipe off with a damp cloth a four-

pound shin of beef, sprinkle with
half a teaspoonful of =alt, a quarter

when ready to
one orange cut into bits, one pint of
| white grape juice, a few bitsof pine-
{apple, a small bottle of marsschize
cherries and a guart of chilled car-
| bonated water. Pour inte tall
!glasses half filled with cracked ice
and top with a small bouguet of
!t:resh mint.

| Fruit Salad
I Different combinations of fruits

rve strain and add

of a teaspoonful of paprika and put may be used, but at this sezson ol
into an iren Kettle or earthenware|the year the seasonable fruits should
crock. Add one sliced-carrot and one | he given preference. To serve four,
minced onion, cover closely and bake | mix together (have the fruits all
in a very slow oven four hours.|chilled) one ripe cantaloupe eut in
(This is excellent prepared in the!dice, two peeled peaches, eight
{fireless cooker.) Remove the meat | green gages cut in quarters, one
| from the bones, cut in shred and |large Bartlett pezr cut in cubes and
| mix with just enocugh very thick to-|a quarter of a cupful of shredded
! mato sauce to slightly moisten. Pack | pineapple. Mix with a honey cream
{ Fry in olive oil about a half cup-| into a square mold, chill and un- | dressing and serve in erisp lrtha
| ful of chopped peppers and onions, mold. The tomato sauce is made jettuce cups. Use the drained fruit
|a pinch of thyme and allspice. To|from the skimmed beef liquor, in

the children” do not approve; while | both These are very
if you have a maidless household you | with any salad. op with a tablespoonful of horse- |article, and one can hardly go wrong
will derive the benefit of donning a| In making the coffee ice cream | of diced, peeled and chilled tomato, a of cress. Marinate jn a French |radish dressing. with a foundation of lemen and
pretiy, thin gown without thought cake use one of the commercial | few shreds of green pepper, four |dressing. for one hour, drain and| The question of iced beverages has | sugar, the addition of any fresh or

good | To make them, allow 1or an indi-{tiuy peart onions, four chopped and | turn inio a cnuied cocktail glass.

been fully discussed in a previous
| vidual portion three tablespoonfuls | peeled radishes and a tablespoonful | T

1

of standing over the hot range and sponge cakes or male your own. Cut |
getting dinner. {in rather thin slices and fll ea::h|
[“cake sandwich” with a thick 1ayer|
Two of the porch supper menus'nf coﬁ’c'e ice cream. Ornament the‘|
are entirely of cold dishes and the ! ‘%P WUk 2 rosel ot swag&ned
other two comprise one with hm:whip_ped cream and! tap: with a|
vegetables and cold cuts and the candied ‘cherry.

other a delivate hot meat dish that
can be prepared on the eleetric grill, |

Let's Go _t(_)_ Spain for a Unique Dinner!

By Loulse Bonney |

Porch Suppers

N EXOTIC Spanish shawl; tiny, |
Pamiite’ Cockixlis I intriguing combs of red and

Syat & 1} haziz +4 r‘re:sing.
juices as the basiz of the 4
| green; castanets, the jazz element
The ;

: | |this add two tablespoonfuls of which the meat has cooked (no|thicken with egg volks and add the
tomato cocktails SELYE the|of their music and dance; a decep- | minced salmon and two minced  Water) and just enough tomato | honey, seasoning and the whipped

In buying cold cuts it iz well {o| first course of a summer dinner or tively demure fan seen at a Spanish Shiovicn)| Wihoh bl i Trona s R

patronize & good delicatessen shop, | supper in the most satisfactory W2Y. | eriand’s studio may have started

| eream when cold.
| ]
% | add a can of tomato sauce or tomato

| paste. - This seasoning can be kept
lfor several days in glass jars.

As no Spanish dinner is complete |
| without rice in some form we in- |
i cluded

~ |the idea. Or was it Petrova with |
her white peacock? Or the dancing |
| of the little Spanish artist who ap-
| peared in 7 If we goto Spain |
| for interior decorations, for adorn- |
| ment, for music and the dance, why:
|not for food? Our Spanish friend
\ liked the idea and promised to cook |
it we shopped. He would prepare |
the dinner and supply atmosphere if ;
' we would page the food and supply |
| the kitchen. This was his list:

|

| Rice—One pound.

Galician Rice |
| Add two cupfuls of rice to boiling | (k5
water in which one teaspoonful of || (8 .
[lard has been put. Boil the rice || |
until it is soft. Pour off any water
< that may be left. Add half a cup-
| ful pimentoes, a small amount of

“Contribs” From Our Readers

ries his nose in the latest editions

fHILE one of New York's favor- | sure that the pieces
ite newspaper hook criites bur- | each other,

do not touch |
Alternate the layers of |
salt and vegetable until the jar is |

his mother reads the Institute pages full. The top layer should be of salt

and takes to her heart—and her and very thick.

kitchen
therein,

In response to our recent plea for

— the suggestions found

non-cooking hot weather suggestions |

ehe sent in her favorite Sunday
luncheon and dinner menus:

Sunday Luncheon
Olive Canapes
(Squares of toast spread with olive
butter)
Codiish Balls
(Very small, fried in deep fat)
Cold Tongue,
With Sliced Cucumbers and French
Dressing
Rolls
Hard Boiled Eggs in Asplc Jelly
Saltines
Raspberries and Cream
Iced Tea Small Cakes

Sunday Night Dinner
Half Cantaloupe
Cold Leg of Lamb, Mint Saoce

Hashed Potatoes in Cream,
Drowned with Breadcrumbs and Cheese

Cold Asparagus, Russian Dressing
Lemon Sponge Coffee
E. B. B.

‘A Cucumber Dish From

The Land of the Midnight Sun | cut the slices in sm
"0 have fresh cucumbers when | teaspoonful of the syrup over them

the snow flies, heed the Swedish | and garnish with cloves and a bit
method for preserving them, and|of celery leaf or parsley.

when summer markets are stocked
with them, prepare your winter sup-
plies. 2

Into a gallon glass jar put a thick have a place of honor beside the
layer of dry salt, then a layer of .. Thanksgiving W turkey
sliced unpared cucumbers, makingl Christmas goose.

t ]

| until
|eyrup add one-gquarter cup vinegar. |
| Pour the hot syrup over the cooked |
| cucumbers and let stand for four |

leup of sugar, boil until thick and | list. A trip to the chain grocery on

the corner gave us pimentos, onion,

|the cucumbers and seal
[ winter.

When opened to |
soak the cucumber slices !*
about an hour in cold water or sour |
milk. |

serve,

Cucumber Conscrve |
Cut eucumbers in halves length-
wise. Remove the seeds, soak in
cold water for a half hour. Stick|
the slices thickly with cloves and
pieces of stick cinnamon. Place in
boiling water and boil until the |
pieces are clear. Remove from the |
water carefully and let drain,

Make a syrup of one-half cup of seemed to demand a full pocketboolk |

water to two cups of sugar, Boil |

thick. To one pint of the |

days. Pour off the syrup, add one
again pour hot over the cucumbers.
Let stand in a stone jar for two
weeks, and again pour off the syrup,
add one cup of sugar and cook until
thick. Pour the syrup again over
for the

Serve with roasts or as an ap-
petizer. When served for the latter,
all pieces, pour a

Because of the care and time
reeded in preparing this dish, it is
considered ‘a delicacy and should

and the
C T.

l

Cicira beans—One pound.
Chicken—Three cupfuls.
Pimentos—One can.

Tomato sauce or paste—One can.
Liver—Half a pound.

Cheese (Parmesan or American)
ne-fourth pound.

Green Pepperz—Ten,

Red peppers—T'wu.
Bananas—Six.

Olives—One pound.

Milk—One pint.

Capers—One bottle,

Olive oil.

Thyme, allspiee, cinnamon, onion.
Butter, sugar, coffee, Italian bread.
It looked appallingly long and

0

and a searching disposition.
The Shopping Is Ha’ o’ I1!
First we took an inventory of our
own pantry and were able to eross
thmye, allspice, cinnamon, butter,
sugar, milk, coffee and oil from the

capers, bananas and rice; then a
young chicken and the liver at the
butcher's slimmed down our pocket-
book a little.

Then to the Italian stores, for our
Spanish chef had told us that many
ingredients for Spanish cooking
could be purchased at Italian stores
more conveniently., It seems that
there are very few shops in the city
which specialize in Spanish food.

By this time an economical point
of view seemed so natural that in-
stead of patronizing any of the shin-
ing, pretentious Italian stores in our
neighborhood we went south on one
of the streets leading from Wash-
ington Square,

neighborhood stores live in what
must be a friendly but close rivalry.
Here we completed our purch
with tomato

ases |
paste, cicira beans, |
green and red peppers, loose olives |
and long loaves of bread and Par-
mesan cheese, opened a
new world to us, the world of
strange and fascinating beans, peas'
|and other dried vegetables, which
were arranged against the wall in
boxes with shining glass fronts., It|
may have been the freshness of |
the cheapness, or anly
curiosity, that led us on. First it
was the civira bean, a large yollow
bean, looking more like an over-
grown pea than a bean, then the
trim little red bean, then the split |
peda.  We might have taken samples
of them all for experimentation if
| our bagz had only been more elastic.
| The dessert took a special trip.
| We could hardly believe it when our
| Spanish chef said we must go to
| Pearl Street for the dessert. Pear]|
| Street spelled the down-town Newi
| York of newspapers, stocks and!
| bonds, wholesale fruits — anything!
but delicate pastry. But here we

]
This store

color or

found the little Spanish store tucked po
away with its delicious cakes, its|sa
where the little | Spanish combs, its strange delicacies, | re

| our Germa

The cakes were worth the trip—
simple, light, delicious—a combina-
tion of egg and sweets quite un-
known to us.

Preparations commenced twenty-
four hours before, when wae put the!
beans to soak. And since there had
been no specific diraction as to quan- |
tity, we decided that two pounds
looked about enough for ten persons.
What a shock it was the next morn.
ing when we found them overflowing
the dish and spreading all over the
table—six quarts at least! So vou
may profit by our experience. We
cooked tHem all, but we had enough
for a week afterward, and so did
n laundress, our Irish cel-
larman and our negro serubwoman.
One quart, then, cooked slowly in
salted water for two hours, or long
enough to soften them. Let them
stand in their liquor until you are
ready to use them. Then combine
them with other ingredients, follow-
ing this recipe:

Spanish Garbanzos
(Cicira Beans)

For five persons s0ak ahout a half
und overnight, and then coock in
lted water about two hours. When

ady add the following seasoning;

tomato sauce and about a cupful
of minced ham or chicken. Cook
this mixture over a slow fire to

blend. In serving, cover with un-
cooked pieces of red pepper or
pimento.

We have caten stuffed peppers of
all kinds, from the boarding house
variety reminiscent of Yyesterday's
dinner to the glorified type served
in the gilt restaurants of up town,
but the Spanish pepper Is unrivaled.

Pimentos Reyenos
(Stuffed Peppers)
Parboil the peppers until the tough

outer skin can easily be removed.|

Rentove thie: and cut out the centers.
Cut a thin slice from the bottom if
it is necessary to make the pepper
stand upright. Stuff with rice pre-
pared as above.

Banana Dessert

Americans are so unimaginative
about bananas. As an addition to
the morning cereal, yes. Sliced and
served with cream as an emergency
dessert, yes. As the afternoon lunch
for the small boy, yes. But beyond
that we have little acquaintancel'
with them. The following recipe
will serve as a delicious dessert or
as an attractive entree:

Cut in halves lengthwise large |
bananas. Place them in a flat dish
and sprinkle with grated Parmesan
cheese (or American) and cinnamon,
Dot with small pieces of butter and
bake for ten minutes in g slow oven.
Then sprinkle with powdered sugar.
Replace in the oven and bake until
brown. :

With these dishes were served
long loaves of Italian bread, to be
cut at the table; butter, and at the
Iend black coffee,

Menus Varied and Interesting

Four Summer Breakfasts

(COST 98 CENTS)

Molded Cereal with Peaches and Cream
Scrambled Epga with Buttered Toast
Vegetables
Iced Coffee

(COST $1.10)

Red Ragpberries and Cream
Toasted English Muffins
Radishea

Cuffes

(COST 82 CENTS)
Cantaloupe
Broiled Bacon

Rolls
Cress and Eg;
Cnge

Sandwiches
a8

(COST $1.18)

Chilled Cubes of Watermelon
with Pineapple and Grape Juice
Uncooked Cereal with Cream: -
Cinnamon Toast Coffee Milk Shakes

——

Luncheons for the Porch
(COST $1.65)
Cocktail a la Mer Crackers

and Olive Sandwiches Horse's Neck
illed Compote of Fruit with Rice

E
C

(COST $2)

Sliced Creole Bhin of Beef
Potato and Beet Salad
Chocolate Milk Shake

Rolls Sliced Peaches

(Cost $1. ;

Chicken Salad Rolls
Chinese Fruit Tea Olives
Individual Red Raspbercy Shortcakes
with Cream

(Cost $1.32)
| Toasted Cheese
Sandwiches

Watermelo:
Honey Cookies- o

Deviled Eggs
Iced Tea

Grilled Smoked Herring |

{COST, £2.90)
Iced Chicken Bouillon
Cold Salmon, Piguant Msyonnaise
Parker House Rolls
Chilled Cucumher and Young Onions
Grape Juice Cup
Cantaloupe with Ice Cream

(COST, $3.60) 2
Clam Bonillon with Whipped Cresm
Crackers Olives
Panned Sweetbreads with Peas
Finger Rolls  Mint Julep
l Fruit Salad, Honey Cream Dr

(COST, $3.20)
Puree of Fruit
Potatoes an Gratin
Green Corn 2
Watercress and Pimento Sa
Coffee ce Cream
Fruit Punch

i

i (COST, $2.85)

| Tomato Cocktails Crackers
|

|

|

] Four Delicious Suppers
i
{
|

)
|
|

Cold Cuts

Cake

Cold Fried Chicken, Potato
Finger
Frosted Ginger Ale

Rolls
Bartlett Peats

Easily Served Plate Dinners

(Cost $1.70)
Salmon Timbales, Potato Balis
Creamed Green Peas, Cucumber

d Rolls Onion Salad i
| Teed Cantaloupe with Vanilla Juskd
(Cost $3.13)

Agyic Canapes
Cold Slicad Fillet of Beef
Green (orn Potato Chips

'inger Rolls A

Blueberry Cup Cakes With Carsmdl !

Sauce g

(Cost $3.40) i

Panned Chicken With Mnlhwma‘
Creamed Potatoes Corn Fr
JEs Vegetable Salad Rolls

]

Peach Cobbler With Hard Saucé 4

(Cost $2.35)
Jellied Tomato Boulllpn
Tongue llo;as;..“kol!ll. Corn o
Stuffe eppers 7l o
Green Apple Tarts With Chessd




